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ABOUT US

Branch County's Best Caterer in 

2018, 2019, 2020

OUR MENU

SIDES

VEGGIES

Rice Pilaf
Chicken Herb Rice
Butter Noodles or Alfredo Noodles
Creamy Parmesan Mushroom Rice
Gouda Mac & Cheese or Three Cheese Mac & Cheese
Three Bean Baked Beans
Creamy Herb Brussels Sprouts
Twice Baked Potato Mash
Smash Potato (Sweet Potato & Mash Swirl)
Creamy Butter Mash Potatoes
Garlic Herb Redskins or Loaded Cubed Redskins

Marinated Green Beans & Colored Peppers
Green Bean & Mushroom with Balsamic Glaze
Honey Butter Carrots
Cheesy Cauliflower Bacon Gration
Parmesan Broccoli or Sweet Corn
Mixed Buttered Seasonal Veggie Blend
Asaparagus with Bacon Vinaigrette
Bacon Marinated Green Beans

APPETIZERS & STARTS
Specialty Dips & Bars (see description on right;  includes dippers)
Craft Cheddar Beer Cheese & Pretzel Balls
Antipasto Platter
House-made Cheese with Crackers
Charcuterie (Meat & Cheese) Board
Fruit Tray & Dip
Veggie Tray or Cups & Dip
Caprese (Tomato, Mozzarella, Basil) Skewers
Twice Baked Potato Bites
Stuffed Mushrooms or Balsamic Mushrooms
Creamy Herb Chicken Bites
Meatballs (Creamy Herb, BBQ, Hawaiian, or Bourbon Bacon)
Pork Sliders (BBQ or Hawaiian)
Jamaican Shrimp Mango Sauce
Butter Garlic Shrimp with House-made Cocktail Sauce
Sundried Tomato Pesto Tortellini Skewers

SPECIALTY DIPS & BARS

Creamy Herb Chicken 
Garlic Cream Chicken
Sweet Mesquite Pulled Chicken
Tuscan Chicken
Caprese Chicken
Honey Mustard Chicken 
Homestyle Stuffed (Stuffing, Cream Sauce, Cheese Layered)
Spinach Artichoke Stuffed
5-Cheese Chicken
Chicken Marsala

Salisbury Steak in Mushroom Sauce
Beef Roast in Balsamic Marinade
Rosemary Garlic Roast Beef
Oven Roasted Prime Rib with Au jus and Horseradish Sauce
Beef Tenderloin with Red Wine Mushroom Sauce, Garlic Cream,
or Balsamic Glaze

Hot Bacon Vinaigrette Pork Chops
Dried Tomato Basil Stuffed Pork Loin
Garlic Roasted Pork Loin
Marinated Pork
Mesquite Sweet Bacon Pork Loin

 

BEEF

PORK

SALADS

Dips: Bruschetta, Seafood, Spinach Artichoke, Mediterranean,
Fresh Salsa, Buffalo Chicken, Reuben, Corn Mix, BLT Dip
Specialty Bar Options: Mexican Bar, Italian Bar, and Asian Bars

Caesar Salad
Olive Garden Salad
Mixed Green Salad with Feta
Garden Salad
Ranch Redskin Potato Salad 
Coleslaw (Choice of Creamy or Vinegar)
Green Salad with Seasonal Fruit & Vinaigrette 

ENTRÉE & MAIN DISHES: CHICKEN

Loaded Italian Pasta Salad
Twice-baked Potato Salad
Sweet Macaroni Salad
Broccoli Salad

Ask About Lunch Options: 
Wraps, Sandwiches, Soups, and Salad Combos

BREAKFAST BUFFET
Egg Casseroles (spinach red pepper feta, loaded vegetable,
ham, Gouda, bacon sausage white cheddar, or create your own)
Breakfast Burrito (bake or “make your own burrito bowl”)
Cheesy Hashbrown Bake 
French Toast Casserole (original, French vanilla, cream cheese,
apple cobbler, or cream cheese)
Biscuits and Sausage Gravy
Breakfast Meats (sausage links, bacon, honey ham steaks)
Bagel Bar 
Yogurt, Granola, and Fruit Bar with Fresh Fruit

(PICK 3 DIP CHOICES)


